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OUR 
FOCUS 
IS OUR 
CHILD’S 
FUTURE

A quality education is at the top of our priority 
list for our child’s future, so we found a plan. 
No matter what higher education looks like 
when they’re ready for it, we’re saving today 
for their brilliant future. 

The Arkansas Brighter Future 529 Plan allows 
our education savings to grow tax-deferred.  

And every little bit helps. Our focus is our 
child’s future and we have a plan. 

Help make your child’s future brilliant with an 
Arkansas Brighter Future 529 Plan. Open your 
account today.
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B Y  J E N N I F E R  C H R I S T M A N  C I A

There’s at least one 
person who won’t be 

enjoying our prize-winning 
Pig Pickin’ Potato Soup.

The winner’s husband.
Christi Strayhorn’s creamy, dreamy 

concoction was the souperstar when 
our staff and coworkers sampled the six 
finalists in this year’s 
reader recipe contest (see 
page 8). Her husband, 
Mark, however, is a 
“really picky eater,” so 
the Sherwood cook and 
Baptist Health executive 
assistant saves more 
adventurous culinary 
experiments for work 
and family gatherings … 
and Arkansas Living!

Turns out, we 
already have a history 
of eating well, thanks 
to Christi. Her luscious Butterfinger 
Dip was a contest finalist last year 
(arkansaslivingmagazine.com/story/
dip-dip-hooray) — and a personal 
favorite (remember, with the Biscoff 
cookies, y’all? Sweet mercy!).

“When I cook for a crowd, I like to 
make food that tastes hearty, comforting 
and is memorable,” Christi says. “So, in 
my mind that equals rich and full of fat! 
I take great pleasure in watching people 
eat something I have prepared that they 
enjoy. It makes me truly happy.”

Us too, Christi. We’ll take whatever 
Mark’s not having!

And speaking of recipes, no bowl 
of soup should have to go it alone. 
Therefore, our creative food writer, Juliana 
Goodwin, has prepared grilled cheese 
varieties to pair with our soup finalists 
(see page 32). 

You’ll also find recipes shared by 
electric cooperative employees from 
around Arkansas (see page 34). It is 
October, after all, which is National 

Cooperative Month. 
Since we’re gathered ’round the table, 

I’d like to pull up a few more chairs. Every 
month, we work with communicators at 
the state’s electric cooperatives to customize 
the local editions of Arkansas Living. We 
couldn’t make one magazine, let alone 16 
versions per month without them:

•  Barbara Jenkins, 
Arkansas Valley 
Electric

•  Lisa Jacks, Ashley-
Chicot Electric

•  Mike Berry, Christy 
Tucker and Reagan 
Simmons, C & L Electric

•  Claudia Harp, Carroll 
Electric

•  Molly Jett, Clay County  
Electric

•  Lindsey Bowman, 
Craighead Electric

•  Brynn Bowen, 
Farmers Electric

•  Tonya Sexton, First Electric
•  Brad Harrison, Mississippi County 

Electric
•  Tori Moss, North Arkansas Electric
•  Sabrina Estridge and Kari Strickland, 

Ouachita Electric
•  Angie Hutchins, Petit Jean Electric
•  Chris Parker, Rich Mountain Electric
•  Shelley Tucker, South Central 

Arkansas Electric
•  Kecia Wolf and Rhonda Morrow, 

Southwest Arkansas Electric
•  Anna Howton, Woodruff Electric

While we’re serving up plenty of good 
food this month, I’m even more thankful 
for the good company. To everyone who 
contributes a recipe, a story idea or a 
helping hand along the way, thank you.

With dashes of gratitude,

Gather ’Round the Table 

Jennifer Christman Cia
jennifer.cia@aeci.com

Christi Strayhorn of Sherwood 
shows off her new GreenPan 
Elite Slow Cooker after winning 
Arkansas Living’s soup contest.
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There is an old saying: 
“Give a man a fish, and 

you feed him for a day. 
Teach a man to fish and you 
feed him for a lifetime.” 

This saying absolutely 
captures the transformative 
impact that good teachers 
can have on our lives. 

There is a lot of debate 
these days about how much we should spend on education. 
America ranks fourth in the world in educational spending 
but has experienced a slow decline in international test 
scores, as measured by the Program for International Student 
Assessment (PISA). Internationally, America ranks 28th 
in math and 12th in science out of 37 countries that are 
members of the Organization for Economic Cooperation 
and Development (OECD). Interestingly, Japan ranks 
20th in spending and first in math and science scores 
internationally. 

While there are many factors that drive these metrics, 
it’s clear that spending more money doesn’t always increase 
knowledge or produce a better return on investment. 
Benjamin Franklin said it best: 
“An investment in knowledge 
pays the best interest.” 

This is where I give a 
big shout-out to the great 
teachers in our state who 
truly inspire, motivate and 
unlock the potential of their 
students. The teachers we 
never forget are the ones who 
saw something in us that we 
didn’t see. They didn’t just 
put numbers or letters on a 
chalkboard. They created the 
spark, then fanned the flames, 
allowing us to find our unique 
talents and abilities, and put meaning into our lives. 

Plutarch, an ancient Greek philosopher, said, “Education 
is not the filling of a pail, but the lighting of a fire.” Artist 
Pablo Picasso said, “The meaning of life is to find your gift. 
The purpose of life is to give it away.” 

Great teachers show us where to look but do not tell us 
what to see. They ask questions that challenge, and they 

shine lights down dark pathways that we are afraid to travel 
alone. They take us by the hand and lead us to knowledge 
and understanding.  

Recently, I was in the waiting room at a doctor’s office in 
Bryant and met Carol Rushing, who had been a kindergarten 
teacher for many years. She told me that kids never forget 
their kindergarten teacher. Carol speaks the truth. 

Mine was Miss Dinkel, and I remember her vividly. I will 
not lie. Miss Dinkel and I had a rough start. 

One of our learning exercises consisted of a cardboard 
shoe cutout with laces woven into it, and the task was 
tying the shoestrings. I could not. Another lesson involved 
a cardboard cutout of a rotary dial telephone, and on 
the center of the dial was a big white space to write your 
telephone number. I could not. 

This prompted a parent-teacher conference. My single 
mom met with Miss Dinkel, who proceeded to tell her that I 
was not the brightest bulb in the class. Miss Dinkel said that 
I could not tie my shoes and did not know my telephone 
number, and this was concerning. 

My mom informed her that I had only ever worn cowboy 
boots and never had to tie shoes, and we did not have a 
telephone and thus, no telephone number. They reached a 

consensus that I was not a 
lost cause, and I remained in 
the class. 

I do not remember my 
first, second or third grade 
teachers, but I absolutely 
remember my fourth grade 
English teacher, Mrs. Howell. 
She made us write in a daily 
journal and gave us feedback 
on our writing. At this time, 
I was in a private Catholic 
school and certainly one of 
the poorest kids in the class. 

Being poor with cheap 
clothes, shoes with holes 

in the soles, and parents who pick you up from school like 
“Uncle Buck” in a junky car can make a young kid a bit self-
conscious, when all the other kids have Nikes, nice clothes 
and shiny new cars. It can wreak havoc on your confidence 
and desire to be at school, and ultimately your education. 

Mrs. Howell looked past the faded jeans, the worn shoes 
and the angry kid in her fourth grade class. Instead, she 

 

T H E  C O O P E R AT I V E  D I F F E R E N C E

Thanks to Teachers 
B Y  V E R N O N  “ B U D D Y ” H A S T E N
President and CEO of Arkansas Electric Cooperatives, Inc. and Arkansas Electric Cooperative Corporation

TEACHERS  continued on page 6
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Legislators deepen understanding of electric cooperatives
On Aug. 6, state legislators and other public officials gathered at the Arkansas Museum of Fine Arts in Little Rock for an 

educational session and reception hosted by the Electric Cooperatives of Arkansas. The Arkansas Rural Electric Cooperative 
Caucus (ARECC) event focused on the electric industry, including power generation, transmission, rates, reliability and 
Arkansas’ evolving energy future.

ARECC Senate Chair Matt McKee said understanding the complexities of the electric industry is important as lawmakers 
consider policies that affect Arkansas’ energy future.

“We want to understand the regulatory framework, the technology 
behind the grid and all of the effects that those have,” McKee said.

Bryan Singletary, a presenter with the National Rural Electric 
Cooperative Association (NRECA), led an “Electric Cooperative 101” 
presentation covering the cooperative business model.

Arkansas Electric Cooperatives, Inc. Director of Governmental 
Relations Jennifer Loiacano emphasized the role electric cooperatives 
play in serving their members.

“We’re proud of what we do, and that’s serving our members reliably 
and affordably,” Loiacano said.

By building stronger relationships and a deeper understanding of 
the issues affecting Arkansas’ energy future, ARECC members can work 
together to help keep power affordable and reliable.

See the ARECC special section in the center of this issue.

C U R R E N T S

saw something in me that I didn’t know existed. Her daily 
notes in my journal were kind and thoughtful. Some days, 
critical, challenging on other days and inspiring every day. 

She ignited a spark and then fanned the flames of my 
imagination, allowing me to see myself in a future better 
than the present. I am sure that if she were grading this 
article, there would be many corrections and notes in the 
margins. But somewhere near the top of the page would 
be a comment like, “You did it, kid.” 

Teachers make a difference. If we want to get the best 
return on our tax dollars for education, history tells us 
that we should invest in great teachers first. Guy Kawasaki, 
who helped launch the Macintosh computer at Apple, 
said, “If you have to put someone on a pedestal, put 

teachers. They are society’s heroes.” 
We are doing just that this month by recognizing two 

amazing rural Arkansas teachers: Jimi Ann Scott, a fifth 
and sixth grade math teacher at Bobby Barrett Elementary 
School in Mount Ida, and Carrie Altom, an eighth grade 
English language arts teacher at Tuckerman High School 
in Tuckerman. They were recently named the 2026 Arkansas 
Rural Education Association’s Teachers of the Year,  
proudly sponsored by the Electric Cooperatives of Arkansas 
(see page 12). 

Teaching can be a thankless job. When is the last time 
you reached out and truly thanked a teacher who made 
a difference in your life? It is never too late, until it is. 
Thank a teacher today!  
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Open house held for planned gas plant
Arkansas Electric Cooperative Corporation (AECC) held an open house 

on Aug. 13 to share details about the planned Independence Gas Plant (IGP) 
project near Newark.

Held at the nearby Arkansas State University-Newport campus, community 
members reviewed the plans and learned about the proposed 1,499-megawatt 
combined-cycle natural gas generation facility.

IGP will be built adjacent to the existing Independence Steam Electric 
Station. About 800 construction-phase jobs and 25 to 35 permanent jobs will 
be created, bringing substantial new spending to local businesses. 

The anticipated in-service date is scheduled for 2031.

TEACHERS  continued from page 5

A rendering of the planned Independence Gas 
Plant near Newark was on display during an Aug. 13 
open house at Arkansas State University-Newport.

Arkansas Electric Cooperative Corporation and 
Arkansas Electric Cooperatives, Inc. President/CEO 
Vernon “Buddy” Hasten, left, visits with ARECC House 
Chair Jack Ladyman during the Aug. 6 educational 
session in Little Rock.
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Where Is It?
Welcome back to our hidden object game, Where Is It? 
In the September issue, we hid a jam jar. Joked one correct reader about 

where she found it: “The photo contest is jammin'! Top left of page 15, the ‘o’ 
in the word ‘contest’ in the photo contest announcement.”

Winners selected in our drawing to receive Arkansas Living grocery  
totes were:

Linda Vaughan, Mountain Home (North Arkansas Electric Cooperative)
Anne Harris, Van Buren (Arkansas Valley Electric Cooperative)
Stanley Parker, Bentonville (Carroll Electric Cooperative)
Brenda Jones, Brookland (Craighead Electric Cooperative)
Rick Haley, Pocahontas (Clay County Electric Cooperative)

For October, we’ve hidden this favorite fall flower 
somewhere in the issue. Think you can find it? We’re not 

giving any hints — mum’s the word!
Oct. 15 is the deadline. To enter, click on 

the “Where Is It?” link on the homepage of 
arkansaslivingmagazine.com, or go directly to 

arkansaslivingmagazine.com/where-is-it-contest.
Or mail entries to: Where Is It, Arkansas Living, P.O. 

Box 510, Little Rock, AR 72203.
Include your name, address and electric co-op (nonmembers 

also are eligible), plus the correct page number.
* If your magazine arrives after the deadline, submit your entry by the 15th of the 

following month. We’ll send a prize to a randomly selected latecomer. August’s winner 
was: Jane Pessa, Camden (Ouachita Electric Cooperative).

C U R R E N T S

Arkansas 4-H Tech 
Changemakers brought 
together about 50 youth 
from across the state on 
Aug. 5 for training in 
digital technology. The 
University of Arkansas 
System Division of 
Agriculture sponsored 
the event, which was 
hosted by the Electric 
Cooperatives of Arkansas. 

These twice-yearly 
gatherings equip students 
with practical STEM and 
technology skills, along 
with networking and 
communication tools. 

Participants then return  
home to share what they’ve learned with classmates, friends and 
community groups, strengthening digital literacy for all ages while 
building more connected communities.

Arkansas 4-H Tech Changemakers build tech skills
•    There are no muscles in human 

fingers. The movement of fingers 
is controlled by muscles in the 
forearm and palm, which move 
tendons, then move the fingers. 

•    Neptune has four seasons, but 
each season lasts 40 Earth years. 

•    The word “laser” is actually an 
abbreviation, meaning Light 
Amplification by Stimulated 
Emission of Radiation. 

•    In 1926, Andre and Edouard 
Michelin, founders of the Michelin 
tire company, created the 
Michelin Star restaurant ranking 
to encourage people to drive 
more, hence, needing to buy 
more tires. A one-star restaurant 
represents high-quality food, 
a two-star ranking means the 
restaurant is “worth a detour,” 
and a ranking of three Michelin 
Stars indicates the restaurant is a 
worthy destination on its own. 

•    Human tears are naturally anti-
bacterial. 

•    The cardboard sleeve used for 
coffee and other hot beverages is 
called a zarf.

•    During WWI, 
homing pigeons 

were used to assist 
with communication 

on the battlefield. Cher Ami 
was a homing pigeon that served 
with the 77th Division. Even after 
being shot, Cher Ami completed 
a 25-mile flight and delivered a 
crucial message that helped save 
194 soldiers.

•    The terms “uppercase” and “lower-
case” come from the printing 
press, as large letters were stored 
in the upper case and small 
letters were stored in the lower 
case.

•    “I cannot even imagine where I 
would be today were it not for that 
handful of friends who have given 
me a heart full of joy. Let’s face it, 
friends make life a lot more fun.”  
— Charles R. Swindoll, pastor and 
author

Arkansas 4-H Tech 
Changemakers 
gather Aug. 5 
at the Electric 
Cooperatives 
of Arkansas 
headquarters for 
statewide training 
focused on digital 
technology, 
STEM skills and 
community 
connection.
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We asked for your best soup 
recipes, and y’all caused 

quite a stir!
After narrowing the Bowl Us 

Over Soup Contest entries to 
six finalists, Arkansas Living 
staff and coworkers grabbed our 
spoons for the enviable task of 
choosing a winner. Never mind 
that it was August in Arkansas. 
We cranked up our slow cookers 
— and the air conditioning — 
and got to tasting.

The taste test revealed a few 
things about us, too. We like our 
soups rich and our recipe names 
memorable. Half of our finalists 
brought bacon to the bowl. Two-
thirds called for heavy cream. 
Every recipe found room for 
cheese. And with names like Pig 
Pickin’ Potato, Southern Gold 
Rush and “Twisted” Taco, they 
had us smiling before the first 
spoonful. 

Throw in smoked Gouda, hot 
honey, fresh herbs, a squeeze of 
lime — even a bottle of beer — 
and the competition heated up 
quickly.

In the end, Christi Strayhorn’s 
Pig Pickin’ Potato Soup, loaded 
with tender potatoes, smoky 
ham, crisp bacon and creamy, 
cheesy goodness, hogged the 
spotlight and emerged as our 
pick of the pot. She won the 
grand prize: a GreenPan Elite 
6-Quart Slow Cooker.

Now that the calendar says 
it’s officially soup season, let the 
ladling begin!

PHOTOS BY JENNIFER CHRISTMAN CIA

•  •  •  •  •  •  •  •  •  •  •  •  •  •  •

•  •  •  •  •  •  •  •  •  •  •  •  •  •  •   •  •  •  •  •  •
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Heat oil in a large soup pot over medium-high heat 
and saute onion. Add potatoes and season with salt and 
pepper. Add chicken broth. 

Bring to a boil, then reduce heat to medium and 
cook until potatoes are tender. Sprinkle in instant 
potatoes, stirring well, until soup is thickened to your 
liking.

Add ham, 2/3 of bacon, heavy cream, milk and sour 
cream. Taste and add more salt and pepper as needed. 
Reduce heat to low, cover and simmer for 20 minutes. 
Sprinkle in cheeses and stir until melted.

Serve hot, garnished with more cheese, reserved bacon 
and green onions. Serve with oyster crackers.

Christi Strayhorn, Sherwood (First Electric Cooperative)

Pig Pickin’ Potato Soup
Makes 20 servings.

WINNER

FINALISTS

1 	 tablespoon oil
1/2 	 cup white onion, finely diced
3 	 large baking potatoes, peeled and chopped into small 

cubes
1/2 	 teaspoon salt, plus more to taste
1/2 	 teaspoon pepper, freshly cracked, plus more to taste
6 	 cups chicken broth (I use Swanson)
	 Instant potatoes, as needed to thicken
1/2 	 cup smoked ham, finely diced (from a local barbecue 

restaurant preferred)
10 	 slices bacon, cooked crisp and crumbled, divided (I use 

Wright’s Applewood)

2 	 cups heavy cream
2 	 cups whole milk
1 	 cup sour cream
1/2 	 cup mild or sharp 

cheddar cheese, 
shredded, plus more for 
garnish

1/2 	 cup processed cheese, shredded (I use Velveeta Shreds), 
plus more for garnish

3 	 green onions, chopped, for garnish
	 Oyster crackers, for serving

2      tablespoons butter
1      tablespoon olive oil
1      medium yellow onion, diced
3     carrots, peeled and sliced
3     celery stalks, diced

4     cloves garlic, minced
1     teaspoon kosher salt

1/2     teaspoon pepper
1     teaspoon dried thyme

1     teaspoon dried rosemary, crushed
1/2     teaspoon smoked paprika

1/3 	 cup all-purpose flour
8 	 cups chicken broth
1	 cup uncooked wild rice blend
1 	 bay leaf
2 	 cups rotisserie chicken, shredded
1 	 cup heavy cream
1/2 	 cup grated Parmesan cheese, plus more for 

garnish
2 	 tablespoons fresh parsley, chopped, plus more 

for garnish
1/2 	 lemon, juiced
	 Warm, crusty bread for serving

Arkansas Harvest Chicken & Wild Rice Soup
Makes 8-10 servings.

In a large soup pot, melt butter with olive oil over medium heat. Add onion, carrots and celery. Cook for 8-10 minutes 
until softened. Stir in garlic, salt, pepper, thyme, rosemary and smoked paprika. Cook for 1 minute.

Sprinkle flour over vegetables and stir continuously for about 2 minutes. Slowly whisk in chicken broth until smooth. 
Stir in wild rice and bay leaf. Bring to a boil, then reduce heat and simmer for 40-45 minutes, or until rice is tender.

Add chicken and cook for another 5 minutes. Stir in heavy cream and Parmesan cheese until melted and creamy. 
Remove bay leaf. Stir in parsley and lemon juice and adjust seasoning to taste. Serve with warm crusty bread and 
garnish with extra Parmesan and parsley.

Notes: The fresh lemon juice added at the end brightens the soup and keeps it from tasting overly rich, while the smoked paprika 
adds a subtle depth that makes people wonder what the secret ingredient is.

Trevor Rogers, Fort Smith (Arkansas Valley Electric Cooperative)
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FINALISTS

4-6 	 slices bacon, chopped, divided
1 1/2-2 pounds boneless, skinless chicken thighs, cut into 

bite-sized pieces
	 Salt and pepper, for seasoning chicken
1 	 medium onion, diced
3-4 	 garlic cloves, minced
2 	 large sweet potatoes, peeled and cut into bite-sized 

cubes
2 	 cups corn
1 	 (4-ounce) can green chiles, diced
1 1/2 	teaspoons smoked paprika
1 	 teaspoon chili powder
1/2 	 teaspoon cumin

1 	 teaspoon salt, plus 
more to taste

1/2 	 teaspoon pepper
4 	 cups chicken broth
1 	 cup heavy cream
1 	 tablespoon butter
1 	 tablespoon brown sugar
1 	 tablespoon apple cider vinegar
	 Fresh cilantro, chopped, for garnish
	 Sharp cheddar cheese, shredded, for garnish
	 Green onions, thinly sliced, for garnish
	 Hot honey, for garnish

1 	 pound mild Italian sausage
2 	 cloves garlic, minced
1 	 small onion, chopped
1 	 (14.5-ounce) can petite diced tomatoes, 

undrained
4 	 cups beef broth
1 	 (6-ounce) can tomato paste
1 	 (8-ounce) can tomato sauce

1 	 small zucchini, chopped
1 	 small yellow squash, chopped
1 1/2 	tablespoons basil
1 	 tablespoon oregano
1 	 tablespoon rosemary
1 	 tablespoon parsley
1 	 (20-ounce) package five-cheese 

tortellini

Southern Gold Rush Soup 
Makes 8 servings.

Tortellini Soup
Makes 6-8 servings.

In a large soup pot, cook bacon until crispy. Remove 
about half of the bacon and set aside for topping. Leave 
bacon grease in pot. Season chicken with salt and pepper, 
and cook in bacon grease until brown. Remove chicken and 
set aside.

Add onion to pot, and cook until softened. Add garlic 
and cook until fragrant. Add sweet potatoes, corn, green 
chiles, smoked paprika, chili powder, cumin, salt and 
pepper. Stir together. Pour in chicken broth, and return 
chicken to pot.

Bring to a boil, reduce heat and simmer for 

approximately 20-25 minutes, until sweet potatoes are 
tender and chicken is fully cooked. Remove about 1 1/2 
cups soup, including some sweet potatoes and corn, and 
blend until smooth. Return blended mixture to pot.

Stir in heavy cream, butter, brown sugar and apple cider 
vinegar. Simmer for another 5 minutes. Garnish with cilantro, 
reserved bacon, cheddar cheese, sliced green onions and a 
drizzle of hot honey.

Note: Best the next day! Let sit overnight and reheat before 
serving!

Tonia Groff, Clinton (Petit Jean Electric Cooperative)

In a skillet, cook Italian sausage with garlic and onion until done, making sure to break up sausage 
into small pieces. Drain grease and place sausage, onion and garlic mixture in a slow cooker.

Add remaining ingredients, except tortellini, stirring well to combine. Cook on low for 8 hours.
Before serving, cook tortellini according to package directions. Cook 6-8 pieces of tortellini per person, not 

necessarily the whole package. Drain. Place 6-8 pieces tortellini in each bowl and add soup on top.
Notes: This soup is actually better-tasting if, after cooking in the slow cooker for 8 hours, you wait to reheat and eat it the 

next day. That really enhances the flavor of the soup with all the spices. 
Susan Behrmann, Lampe, Missouri (Carroll Electric Cooperative)
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FINALISTS

2 	 pounds ground chuck
1/2 	 yellow onion, finely chopped
3 	 garlic cloves, minced
	 Salt and pepper, to taste
1 	 packet taco seasoning (I use McCormick Original)
1 	 tablespoon chili powder (I use McCormick)
1 	 (14.5-ounce) can chicken broth (I use Swanson)
1 	 (14.5-ounce) can petite diced tomatoes, 

undrained (I use Hunt’s)
2 	 (10-ounce) cans diced tomatoes and green 

chilies, undrained (I use Rotel)
1 	 (16-ounce) can kidney beans, drained (I use 

Bush’s)
1 	 (16-ounce) can pinto beans in mild chili sauce, 	

undrained (I use Bush’s Chili Beans)
1 	 (15-ounce) can black beans, drained (I use Bush’s)

8       slices thick-cut bacon, diced
2       tablespoons butter
1       large sweet onion, diced
2       celery stalks, diced
1       red bell pepper, diced
4       cloves garlic, minced
1/4   cup flour

5      cups chicken broth
2      cups whole milk

1 	   cup heavy cream
4      medium Yukon Gold potatoes, diced

“Twisted” Taco Soup 
Makes 20 servings.

Ozark Smoked Gouda & Roasted Corn Chowder 
Makes 8 servings.

In a soup pot, brown ground chuck with onion and 
garlic. Add salt and freshly cracked pepper to taste. Drain 
off any excess grease. 

Add taco seasoning, chili powder, chicken broth, 
tomatoes, beans, corn, green chilies, lime juice and beer. 
If not “soupy” enough, add more chicken broth. Bring to 
a boil. Cover and reduce heat to low. Simmer for 1 hour. 

Add cilantro and simmer for another 20 minutes. Serve 
with corn chips or cornbread. Garnish with lime wedges, 
cheddar cheese, green onions and sour cream. 

Enjoy piping hot!
Note: Prefer not to use beer? Substitute 12 ounces chicken 

broth and, if desired, an extra squeeze of fresh lime juice.
Christi Strayhorn, Sherwood (First Electric Cooperative)

In a large soup pot, cook bacon until crisp. Remove and 
reserve bacon, leaving about 2 tablespoons drippings. Add 
butter, onion, celery and bell pepper. Cook until soft, about 
8 minutes. Stir in garlic and cook for 30 seconds.

Sprinkle flour over vegetables and stir for 2 minutes. 
Slowly whisk in broth, then milk and heavy cream. Add 
potatoes, smoked paprika, thyme, cayenne, if desired, and 
salt and pepper. Simmer for 20 minutes.

Stir in roasted corn and cook another 10 minutes. Using 
an immersion blender, blend about one-third of the soup, 
leaving plenty of texture. Remove from heat and stir in 

both cheeses until smooth.
Top each bowl with bacon, green onions, parsley and a 

little extra smoked Gouda. Serve with crusty sourdough or 
skillet cornbread.

Notes: Every fall our family starts looking for the first cool 
weekend just so someone has an excuse to make this chowder. 
The roasted corn brings a little sweetness, the smoked Gouda 
gives it a campfire warmth, and the bacon ties everything 
together. It disappears before the bread basket is empty, and 
everyone asks for the recipe.

Trevor Rogers, Fort Smith (Arkansas Valley Electric Cooperative)

1 	 (11-ounce) can Mexicorn, drained (I use Green Giant)
1 	 (4-ounce) can chopped green chilies, 

undrained (I use Old El Paso)
2 	 tablespoons lime juice, fresh-

squeezed, or more to taste
1 	 (12-ounce) bottle lime-

flavored beer (see note) 
2 	 tablespoons fresh cilantro, 

chopped
	 Corn chips (I use Fritos) or 

cornbread, for serving
	 Lime wedges, for garnish
	 Cheddar cheese, shredded, for 

garnish
	 Green onions, chopped, for garnish
	 Sour cream, for garnish

1 	 teaspoon smoked paprika
1/2 	 teaspoon thyme
1/4	 teaspoon cayenne, optional
	 Salt and pepper, to taste
4 	 cups roasted sweet corn, fresh or frozen
2 	 cups smoked Gouda cheese, shredded, plus more 

for topping
1/2 	 cup sharp white cheddar cheese, shredded
2 	 green onions, sliced, for garnish
	 Fresh parsley, chopped, for garnish
	 Crusty sourdough or skillet cornbread, for serving
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Their classrooms are nearly 200 miles apart and their 
subjects are different, but Carrie Altom and Jimi 

Ann Scott share a commitment to their students and the 
communities they call home. Altom teaches in Tuckerman, 
in the agricultural heart of northeast Arkansas, while Scott 
teaches in Mount Ida, in the Ouachita Mountains of west-
central Arkansas.

The two educators are the 2026 Arkansas Rural 
Education Association’s Teachers of the Year, an award 
sponsored by the Electric Cooperatives of Arkansas since 
2004.

Their $1,000 checks and crystal apple awards had been 
handed out, but Arkansas Living still had some homework 
to do. Our assignment: Head back to class with Altom and 
Scott to find out what earns two rural teachers top marks.

Carrie Altom, Tuckerman High School, Tuckerman
Carrie Altom’s eighth grade literacy classroom at 

Tuckerman High School has a rhythm all its own. The pace 
is quick, and the point is participation. She poses a question 
about prepositions, sends students into timed conversation 

with their teams, 
then directs them 
back together to 
share what they’ve 
discovered. “What 
do you notice?” 
“Talk to me.” And 
never far behind: 
“Good job.” 
“Awesome job.” 
“Way to go.”

It’s a rhythm 
that Altom, who 
puts a premium 
on classroom 
management, 
builds with 
purposeful 
routines, active 
engagement 
and plenty of 
encouragement. 

She expects students to be ready and push themselves, 
whether she’s setting a task — “Make that happen for me, 
please” — or asking them to tackle vocabulary that doesn’t 
come easily.

Struggle, after all, is part of the lesson.
“In this classroom, we do hard things,” she says.
Altom has been teaching for 18 years, but there were 

signs of her future passion much earlier. She played school 
as a child and wanted to teach “everybody everything.” 

“My family always said I would be a teacher,” she says. 
“It was almost like it was just meant to be.”

Altom grew up just 15 miles from Tuckerman, attended 
school in Newport and now lives in Diaz, so the community 
she teaches in has always been close to home. 

Her route to the classroom wasn’t a straight one. Altom 
married, had children and finished her bachelor’s degree in 
interdisciplinary studies at Arkansas State University at 27 
before beginning her career at Tuckerman. She later earned 
a master’s degree in teaching from the University of Central 
Arkansas and is now pursuing a second master’s degree with 
an eye toward future leadership.

Teaching is a family affair for the Altoms. She calls 
her husband, Bryson, “a teacher’s husband through and 
through,” while daughter Audrey is considering becoming 
a teacher herself. Son Zack is a travel welder, giving Altom 
a personal connection when she talks with students about 
skilled trades and paths beyond college.

While Altom began teaching science, she now teaches 
eighth grade literacy for half the day and serves as an 
instructional facilitator for the other half. Her students 
know her not as Ms. Altom, but “Ms. Carrie,” a name that 
began when she taught younger children and “Ms. Altom” 
seemed too formal.

The familiarity suits what Altom values about teaching 
in a rural school. She knows her students’ families, sports, 
clubs and backgrounds.

“I think that’s why I could never teach at a huge 
school,” she says. 

That familiarity doesn’t mean lowering expectations. 
Altom believes students are capable of more than they 
sometimes realize, so she works to create a classroom that 
challenges them while giving them the support they need 
to succeed. There are moments when she wonders if she 

Tuckerman High School literacy teacher 
Carrie Altom is a 2026 Arkansas Rural 
Education Association Teacher of the Year.
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Lasting Lessons
Carrie Altom and Jimi Ann Scott are  
Arkansas Rural Teachers of the Year
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A good day’s work

Now open until March 29

Grandma Moses: A good day’s work is organized by

Shari and Lamar Steiger Family
Harrison and Rhonda French Family
Frederick and Shelby Gans
Stephen and Barbara Heyman

William and Beverly Bickell
Willie and Brenda Godwin
Je� & Sarah Teague | Citizens Bank

Major support is provided by the Herbert Waide Hemphill 
Jr. American Folk Art Fund and the Smithsonian American 
Women’s History Initiative Pool, administered by the 
Smithsonian American Women’s History Museum. 

Grandma Moses, The Family Picnic (detail), 1951, oil on high-density 
fiberboard, Private collection, Promised gi� to the Lucas Museum of 
Narrative Art, Los Angeles, © Grandma Moses Properties Co., NY



Bobby Barrett Elementary School math 
teacher Jimi Ann Scott is a 2026 Arkansas 
Rural Education Association Teacher of the 
Year.
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has set the bar too high, but then she sees her students rise 
to the challenge and accomplish things they may not have 
thought possible.

“At the end of the year, when you see them grow 45 
percentage points, you know the hard work is paying off and 
that they are capable of incredible growth,” Altom says. 

She is quick to share the credit with the teachers and 
administrators around her, describing a school where 
students are known, encouraged and supported by an 
entire team.

In a rural school, “no kid goes without an army behind 
them,” she says.

As for her own proudest accomplishment, Altom does 
not point to an award or credential.

“Growth. Growing my students,” she says. “I’m 
contributing to their learning and that’s something that’s 
going to carry for a lifetime.”

Jimi Ann Scott, Bobby Barrett Elementary School, 
Mount Ida

By Jimi Ann Scott’s calculations, she was never going to 
be a teacher — math or otherwise.

But the numbers have a funny way of adding up: five 
years in health care, six years in the classroom and now 
one Arkansas Rural Teacher of the Year honor for the fifth 
and sixth grade math teacher.

Scott grew up in Mount Ida, attending school there 
from preschool through 12th grade, but teaching wasn’t 
part of her plan when she left for Southern Arkansas 

University. After 
earning a degree 
in exercise science, 
she became a 
physical therapist 
assistant, working 
in hospital, 
home health and 
outpatient settings.

“My daughter 
was only a year 
old, and I knew 
that I couldn’t do 
that forever, not 
with children and 
be a present mom,” 
Scott says.

She and her 
husband, Rowdy, 
returned home 
in 2020, when he 
accepted a teaching 

and coaching position in Mount Ida. Scott took a job as a 
special education paraprofessional, began working toward 
a master’s degree and soon moved into a third-grade 
classroom under a provisional license.

Today, Scott teaches in the same school community 
where her roots run deep. At the top of a social contract in 
her classroom are the words, “Our class is a family.” And in 
her case, that sentiment is literal, too.

Rowdy teaches physical education and coaches football 
and baseball in the district. Scott’s daughter, Poppy Jean, is 
a second grader, while son, Fletcher, attends preschool.

“We just, we know this is where we wanted to be and 
where we wanted our kids to be,” Scott says.

Scott describes her teaching style as “very motherly.” 
She and her students created the social contract together, 
identifying qualities including kindness, respect, fairness, 
trust, empathy and accountability before signing their 
names.

“I want to treat them how I would want my kids 
treated, and I try to be a safe place for them,” Scott says.

On a recent morning, Scott’s sixth graders begin a unit 
on ratios, working through examples involving everything 
from colored pencils to the number of boys and girls in 
their own class.

“The order matters,” Scott reminds them, moving 
around the room checking their progress and working with 
those who need a little extra help.

Scott pays particular attention to students who come 
into her classroom convinced math simply isn’t their 
subject. She works to change that mindset and help them 
build confidence in what they can do.

“We talk about how it may not be your favorite thing, 
but you can do it, and we can learn to do it,” she says. “You 
may not be quick, but we can learn strategies to help us.”

Last year, Scott taught sixth graders who had gone 
through several different math teachers the previous school 
year. The group entered sixth grade at 15% proficiency. By 
year’s end, 74% were proficient, every student had shown 
growth and the class ranked in the top 4% of the state for 
growth.

“I’m very proud of those kids,” Scott says. “They 
worked hard every day all year long.” She also credits 
her fellow teachers and administrators, who create an 
environment where students are known, cared for and 
encouraged to succeed.

While scores matter, especially to a math teacher, Scott 
says academic growth is just part of the equation when it 
comes to how students will remember her.

“I wanted them to learn the material, but I wanted 
them to know that I cared about them first,” she says.
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A R K A N S A S ’  G R E A T  O U T D O O R S

If you’ve traveled through 
Norfork, Mountain Home or other 
renowned state fishing destinations, 
you have likely seen beautiful 
murals of brown trout brightening 
buildings. Look closely, and you’ll 

spot the signature of Arkansas artist and fly fisherman 
Duane Hada.

Hada knows The Natural State’s waters and woods 
well. In addition to literally painting the town, running 
an art studio and teaching others the art of fly fishing, he 
serves as Arkansas state director for Cross Trail Outfitters 
(CTO), a hunting and fishing organization that helps 
young men discover the skills, traditions and friendships 
found in the woods and on the water.

For Hada, the work has 
personal meaning. His wife once 
spoke of students in need of 
positive male role models, and 
her concerns stayed with him. 
Recognizing that hunting and 
fishing traditions are often passed 
down through family, Hada saw 
an opportunity to share more than 
hunting and fishing knowledge. 
He could offer mentorship, 
encouragement and meaningful 
experiences to young people who 
might otherwise never have those opportunities.

“I think it’s just natural for boys to want to be 
outdoors,” Hada says. “We’ve got this huge environment 
here in the Ozarks and everywhere, really, so I think 
there’s a natural calling in a young man or a boy to be 
outside. We’ve lost that a little bit.”

Through CTO, young men can experience Arkansas’ 
outdoors firsthand. With year-round hunting and 
fishing excursions led by experienced guides, CTO helps 
participants develop new skills and confidence. Summer 
camps expand the experience with swimming, archery, 
canoeing and shooting instruction.

The organization also emphasizes faith, character 
and service, seeking to “guide the next generation to 
Christ through the outdoors.” Local chapters gather for 
Sportsmen’s Nights, Bible studies and family events, 

while community 
partnerships give young 

men opportunities to serve others.
Hada believes time outdoors offers something 

increasingly rare: an opportunity to unplug and 
appreciate the world around us. “We get a time when we 
are disconnected from the internet,” he says, “and we can 
look at the stars and recognize that there is a God and He 
created all of this.”

CTO primarily serves males ages 7 to 20, while 
families and girls are invited to participate in select 
activities. To learn more about how you can get involved 
or find a local chapter, visit teamcto.org. To watch CTO 
in action, visit “Arkansas’ Great Outdoors,” Episode 1 
(youtube.com/@ArkansasGreatOutdoors).

Carlton and Leigh Wing host the “Arkansas’ Great 
Outdoors” weekly television series. Visit facebook.com/
arkansasgreatoutdoors.

Outdoor Outreach
Cross Trail Outfitters connects young men through hunting, fishing and faith

B Y  C A R LT O N  A N D  L E I G H  W I N G

ABOVE  Posing with one of his 
trout murals, artist Duane Hada is 
the Cross Trail Outfitters director. 

LEFT Hada teaches hunting skills 
to youth involved in Cross Trail 
Outfitters, an organization that 
helps young men discover skills, 
traditions and friendships in the 
outdoors.
PHOTOS COURTESY OF DUANE HADA
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Generation Conservation
Engaging Students in Outdoor Education

THE ARKANSAS GAME AND FISH COMMISSION’S 
Generation Conservation initiative provides an authentic learning 
environment for teachers and K-12 students in Arkansas to 
engage and compete in outdoor education programming. 

The program culminates in an educational summit hosted in 
Hot Springs on Nov. 4-5, creating opportunities for students 
and educators to learn directly from conservation professionals. 
If you’re a teacher or mentor to public, private, charter, or 
homeschool students, AGFC invites you to see what’s possible  
in your classroom.

Learn more
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Fair Value
B Y  J A C K  S C H N E D L E R 
P H O T O S  C O U R T E S Y  O F  A R K A N S A S  S TAT E  FA I R

This month’s 86th Arkansas State Fair, taking place  
Oct. 16-25, has good news for value-minded visitors at a 

time when so many prices are continuing to climb.
“We are taking the fair in a new direction this year, with 

a greater focus on free attractions and entertainment for our 
visitors,” says General Manager Tiffany Wilkerson. “As part 
of this change, we will no longer have ticketed shows in 
Barton Coliseum. And the Hiland Dairy Fun Zone will offer 
an expanded lineup of exciting free attractions.”

In another boon for fair-goers, prices for admission, parking 
and midway-ride day bands remain the same as last year. 

The fair, which is sponsored by the Electric Cooperatives 
of Arkansas, is bringing back the free Sea Lion Splash, while 
adding two new no-charge attractions, the Paul Bunyan 
Lumberjack Show and the HoopYou dancers. The free 
outdoor music stage will host local and regional acts. 

“Our goal is to provide more free entertainment and 
other attractions throughout the grounds,” Wilkerson says. 
“That will give families and other guests more chances to 
enjoy the fair without additional show costs.”

Food finds
The Arts & Crafts Building hosts an array of 

cooking and creative-arts events with various sponsors. 
The food competitions range from desserts to sweet 
potatoes to peanut butter to hamburger steaks to hot-
dog eating. Painting, photography and creative writing 

are among the arts 
categories.

New food 
concessions for 2026 
will include “hot 
honey mac-and-cheese, 
maple bacon mac-and-
cheese, peach cobbler 
in a cone with bourbon 
caramel sauce, and 
funnel cake bacon fries. 
We had great feedback 
on the grilled cheese 
we introduced last 
year, so we are excited 
to have it returning,” 
Wilkerson says.

Fair flair
The midway is adding two rides to its thrills and chills. 

The newcomers are the Super Miami and the Downdraft, 
joining old favorites like the Outlaw Roller Coaster, the Tilt-
a-Whirl and the more sedate Tea Cups.

The fair has good-value promotions every day. The most 
popular, Wilkerson says, is Lunch at the Fair. It provides 
free parking and admission from 11 a.m. to 1 p.m. Monday 
through Friday.

An Oct. 19 deal lets youngsters age 6 and under 
enjoy Kiddie Rides for free from 9 to 11 a.m., before 
regular opening time, with free parking and admission 
for guardians. Oct. 21 is Ladies Night Out, providing free 
admission starting at 6 p.m. for women 21 and up. On  
Oct. 22, college students with a valid school ID are admitted 
free from 6 p.m. to closing.

The fair’s youth curfew will be imposed again this year. 
All fair attendees under age 18 must be accompanied by an 
adult after 6 p.m.

“Our goal every year is to create a safe, welcoming 
and enjoyable environment for everyone who attends,” 
Wilkerson says. “We have tremendous support from both 
local and state law enforcement. I also want our guests to 
know that experiencing the fairgrounds at night is one of 
the best parts of the fair.”

Arkansas State Fair adds no-cost attractions

W O R T H  T H E  D R I V E

From kid-friendly classics to high-flying 
thrills, the fair has rides for all ages.

ABOVE   The Arkansas State Fair 
returns Oct. 16-25 with all the 
midway favorites.

LEFT   Experience the fair’s wild side 
by visiting the livestock barns and 
shows.

ARKANSAS STATE FAIR
Arkansas State Fairgrounds, 2600 Howard St., Little Rock
Dates: Oct. 16-25, Hours: 11 a.m.-9 p.m. daily
arkansasstatefair.com
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Owen Meadows
Weddings • Reunions 

Anniversaries • Showers
Make your next celebration  

unforgettable !

Visit our Facebook page for beautiful drone footage

870-904-9159
512 CR 6, Stephens, AR 71764

AWARDED BEST WEDDING VENUE  
IN OUACHITA COUNTY 2026

GRAP
EV

INE

•	 Peace	Plaza	Ice	Rink

•	 ice!	at	Gaylord	Texan	Resort

•	 Christmas	concerts	&	movies

•	 Shop	&	Dine	at	Grapevine	Mills	
&	Historic	Main	Street

•	 Enormous	Christmas	displays	
&	decorations

Visit	ChristmasCapitalofTexas.com	for	all	the	details	
and	to	plan	your	Christmas Getaway	in	Grapevine.
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FAIR DEAL! 
Exclusively for Arkansas Living readers, 

scan this QR code for a 
$2 discount on advance 
admission tickets.

Valid through Oct. 15.
Discount Code: ARLIVING
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F I R S T  E L E C T R I C  C O O P E R AT I V E 

October is National Co-op Month, and while it gives 
us a reason to celebrate, the cooperative spirit isn’t 
something that only shows up on the calendar once a 
year.

At First Electric, it shows up every day.
It’s there when a crew waves to a member while 

working along a county road. It’s in the familiar voice on 
the other end of the phone when someone has an account 
question. It’s an employee volunteering at a local event, 
supporting a school or simply helping a neighbor.

Those everyday moments tell the story of what it means 
to be a cooperative better than any definition ever could.

First Electric was built by people who believed their 
communities deserved dependable electric service. 
Generations later, that same sense of purpose continues to 
guide us.

Our communities have certainly changed. Homes 
have been built where fields once stood. Technology has 
transformed the way we live and work. Members expect 
more information, more convenience and more ways to 
stay connected.

And we’ve grown right alongside them.

Today, First Electric continues investing in the electric 
system that powers homes, farms and businesses across 
our service territory. Through Connect2First, we’re also 
connecting communities with high-speed fiber internet 
and creating opportunities that would have been difficult 
to imagine when our cooperative first began.

But even as technology changes, some things 
shouldn’t.

We still believe local relationships matter. We still 
believe in answering when our members need us. And we 
still believe the communities we serve should be stronger 
because First Electric is part of them.

That may be the simplest way to explain the 
cooperative difference.

We aren’t just serving communities across Arkansas. 
We’re part of them.

This October, we’re grateful for the members who have 
trusted First Electric through the generations and for the 
employees who carry that responsibility forward every day.

From all of us at First Electric and Connect2First, thank 
you for allowing us to serve you — and for making this 
cooperative something we can all be proud to call ours.

There’s Something Different About a Cooperative

Neighbors Serving Neighbors. That’s the Co-op Difference.
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THE POWER 
TO SERVE YOU.

108,273      
ACCOUNTS SERVED

BOARD OF DIRECTORS

Tracy Hudspeth, Chairman
tracy.hudspeth@fecc.coop

Heber Springs District

Todd Prothro, Vice Chairman
todd.prothro@fecc.coop

Heber Springs District

Karissa Rushing, Secretary/
Treasurer

karissa.rushing@fecc.coop
Benton District

Brock Brewer
brock.brewer@fecc.coop

Stuttgart District

Rick Love
rick.love@fecc.coop
Jacksonville District

David Luebke
david.luebke@fecc.coop

Jacksonville District

Robert Maertens
robert.maertens@fecc.coop

Benton District

John Roland
john.roland@fecc.coop

Perryville District

Larry Wood
larry.wood@fecc.coop

Jacksonville District

LEADERSHIP
Mark Snowden,  
President/CEO

mark.snowden@fecc.coop

First Electric
firstelectric.coop

800-489-7405
(Option 2 for outage reporting)

Connect2First
connect2first.net

833-411-2234
(Option 2 for outage reporting)

Make Your Voice Count
Election Day is right around the corner, 

and now is the time to make sure you’re 
ready to vote.

Arkansas’ General Election will be 
held Tuesday, Nov. 3, with early voting 
beginning Oct. 19. If you aren’t registered 
to vote, the deadline to register for this 
election is Monday, Oct. 5.

Already registered? Take a few minutes 
to make sure your voter information 
is current, especially if you’ve recently 
moved or changed your name.

You can register to vote, check your 
registration status, find your polling 
location and view election information 
through the Arkansas Secretary of State’s 
office at sos.arkansas.gov.

Your vote is your voice. Make sure it’s 
heard.

We appreciate the Arkansas legislators who
have joined the Rural Electric Cooperative
Caucus and taken the time to learn more

about the electric cooperatives that power
communities across our state.

The caucus gives legislators an opportunity to
connect directly with their local electric

cooperatives, better understand the
challenges and opportunities facing our

industry, and learn how the decisions made at
the Capitol can affect the members and

communities we serve.

Electric cooperatives are more than electric
providers. We are local partners committed to
keeping power reliable and affordable while

supporting economic development and
helping our communities grow and thrive.

Thank you to our caucus members for working
alongside Arkansas’ electric cooperatives as
we continue powering our communities and
building a stronger future for rural Arkansas.

Sen. Alan Clark, District 7
Sen. Ronald Caldwell, District 10
Sen. Breanne Davis, District 25
Sen. Jonathan Dismang, District 18
Sen. Jane English, District 13
Sen. Stephanie Flowers, District 8
Sen. Kim Hammer, District 16
Sen. Ricky Hill, District 11
Sen. Missy Irvin, District 24
Sen. Mark Johnson, District 17
Sen. Fredrick Love, District 15
Sen. Matt McKee, District 6
Sen. John Payton, District 22
Sen. Jamie Scott, District 12
Rep. Glenn Barnes, District 65
Rep. Rick Beck, District 43
Rep. Mary Bentley, District 54
Rep. Keith Brooks, District 78
Rep. Alyssa Brown, District 41
Rep. Karilyn Brown, District 67
Rep. Paul Childress, District 83
Rep. Cameron Cooper, District 57
Rep. Les Eaves, District 58
Rep. Brian Evans, District 68
Rep. Tony Furman, District 82
Rep. RJ Hawk, District 81
Rep. Alex Holladay, District 70
Rep. Denise Jones Ennett, District 80
Rep. Roger Lynch, District 60
Rep. Julie Mayberry, District 92
Rep. Stephen Meeks, District 42
Rep. Mark McElroy, District 62
Rep. Richard McGrew, District 85
Rep. Rick McClure, District 29
Rep. Jeremiah Moore, District 61
Rep. Shad Pearce, District 40
Rep. Mark Perry, District 66
Rep. David Ray, District 69
Rep. Bart Schulz, District 28
Rep. Tara Shephard, District 79
Rep. Les Warren, District 84
Rep. Jim Wooten, District 59

Thanks Local Legislators

•  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  •  

23 More co-op news on page 26 Arkansas   LivingFIRST ELEC TRIC COOPER ATIVE
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F I R S T  E L E C T R I C  C O O P E R AT I V E 

Many electronic devices continue to consume electricity even when they’re turned off. This “phantom” or standby 
energy use may be small for one device, but it can add up when you consider all the electronics plugged in throughout 
your home.

Common Watt Wasters include:
•  TVs, streaming devices and gaming consoles
•  Computers, monitors and printers
•  Phone and tablet chargers
•  Smart speakers
•  Coffee makers and other small kitchen appliances
•  Electronics in guest rooms or other rarely used spaces

Simple ways to cut wasted energy:
•  Plug entertainment systems into a smart power strip so multiple 

devices can be turned off at once.
•  Disable “Instant On” or similar quick-start settings on TVs and 

gaming consoles.
•  Set computers and monitors to automatically enter sleep mode 

when not in use.
•  Unplug chargers when they aren’t being used.
•  Use smart plugs or timers for lamps, coffee makers and other electronics.
•  Unplug rarely used devices rather than leaving them in standby mode.

A quick walk through your home can help you spot devices using electricity when you don’t need them. Send those 
Watt Wasters packing and save a little energy along the way.

Stop the Watt Wasters

CONNECTED 
BY MORE
THAN FIBER.
Powered by Our Cooperative. Built for Our Communities.

This Co-op Month, we’re celebrating what makes
Connect2First different. As part of First Electric
Cooperative, we’re committed to more than
providing fast, reliable fiber internet—we’re
committed to the people and communities we
serve.

Call 833-411-2234 or visit
connect2first.net to switch to
local and reliable internet today. 
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For more information dial 1-800-66-BARNS or visit sutherlands.com

SCAN FOR A
FREE QUOTE

Post frame and horse shed BUILT prices and built on customer’s prepared and level site. All BUILT prices are for locations within 30 miles of the store. Additional charges 
will apply over 30 miles. Delivery and tax based upon location. Customer is responsible for all permits. Concrete is NOT included in pricing. Pricing subject to change with 
market conditions. Pricing may vary after 10/31/2026

Fort Smith
1801 S Zero St
Evan
(4790 653-1521

Hot Springs
1831 Albert Pike Rd
Gabriella
(502) 321-4354

Stuttgart
203 E 22nd St
Jonathan
(870) 830-4885 

Huntsville
121 Lee St
Kyle
(479) 325-9689

CUSTOM SIZE 
AVAILABLE

MATERIAL-ONLY
PACKAGES AVAILABLE

ASK ABOUT 
FINANCING OPTIONS

ENCLOSED RV SHOP

Complete protection for your 
RV, gear and valuables in a 
secure, enclosed building

Great for travel trailers and 5th wheels
Solid 6x6 post
Engineered trusses
Custom sizes to fit your RV

20x30x12 $ 18,999

20x40x12 $ 22,399

24x40x14 $ 26,999

24x50x16 $ 33,199

OPEN FRONT RV SHED

Shelter your RV from wind and 
rain with an open front for 

easy access
Great for travel trailers and 5th wheels
Solid 6x6 post
Engineered trusses
Custom sizes to fit your RV

20x30x12 $ 12,299

20x40x12 $ 15,899

24x40x14 $ 18,999

24x50x14 $ 22,899

OPEN RV COVER 

Affordable open protection with 
maximum ventilation and 

easy access
Ideal for motor-homes and large RVs
Solid 6x6 post
Engineered trusses
Choose multiple lengths and heights

20x30x12 $ 9,599

20x40x12 $ 11,999

24x40x14 $ 14,799

24x50x14 $ 17,799

RVRVCOVERS &
STORAGE

SIMPLE COVERS TO FULL RV BUILDINGS

Protect your investment with custom sizes for motor-homes, travel trailers, and 5th wheels
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R E F L E C T I O N S

Snapshots from our readers

Slaiman’s Halloween garbage truck, making a 
huge haul! Heather Rex, Prairie Grove.

For  
Halloween, 
Charlie is  
dressed as a  
lineworker,  
just like her  
daddy.  
Kara Riley,  
Kingston.

Penelope, Greyson and Kellan. This is truly terrifying!
Olivia Hogue, Camden.

Ila grew her own pumpkin!
Elizabeth Simkins, Uniontown.

For more Reflections photos go to arkansaslivingmagazine.com/story-category/reflections.
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The kids from Nanny’s (Sharon Partain) Day Care grew these pumpkins 
and now have them for sale! Donna Jackson, Cedarville.

Boston has the perfect picks from the pumpkin patch.
Marcia Johnson, Van Buren.

Enter our Arkansas Living reader photo contest!
Arkansas Living seeks your breathtaking photos that showcase the year-round beauty of The Natural State.  

Winners will have their photos printed in our January 2027 issue — and maybe even 

on the magazine cover!

SUBMISSION GUIDELINES:
•  Photos can feature nature, wildlife/animals, landscapes, weather, flowers and 

structures.

•  Photos can be vertical or horizontal.

•  Photos can be from any time, not necessarily this year.

•  Photos must be at least 1 MB, high-resolution 

(300 dpi) and .JPG format.

•  Photo file names must contain the following 

information:  

PHOTOGRAPHER NAME_TITLE OF PHOTO_

LOCATION OF WHERE PHOTO WAS TAKEN. 

(Example: Willie Nelson_On the Road Again_Scenic Highway 7.jpg)

•  Please do not include people in your photos unless you have permission from those photographed.

•  Photos with photographer watermarks will not be accepted.

•  Photos generated or edited by artificial intelligence (AI) will not be accepted.

•  When uploading your photo, please select ONE topic category from the selection that best 

describes your photo. 

•  Please submit photos online by Nov. 1 to: arkansaslivingmagazine.com/2027-photo-contest
Arkansas Living reserves the right to use submitted photos for the magazine, website, social media and 

other published pieces by the Electric Cooperatives of Arkansas with photographer credit. 

P H O T O  C O N T E S T

Mud Boy, Bono — KRISTIN GRAVES

Pin Drops, Bella Vista — WAYNE COOK
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Fall Flourish
Cool-season color brightens autumn landscapes

B Y  J A N E T  B .  C A R S O N 

G A R D E N I N G  W I T H  J A N E T

    TYPE                           OPTIONS                                             CHARACTERISTICS                                                                                     

Annuals

Perennials

Seasonal accents

Pansies and violas

Flowering kale and cabbage

Giant purple mustard

Swiss chard

Snapdragons

Asters

Chrysanthemums

Goldenrod

Japanese anemones

Perennial salvia

Gourds
Pumpkins
Hubbard squash
Cornstalks

Wide range of colors. Some have dark blotches or faces; some are solid.  
Should last through spring.

Mounds of green with white, pink or purple leaves. Severe cold can burn them.

Dramatic shades of purple and magenta foliage. Can get large over time. 
Cold-tolerant.

Edible ornamental with brightly colored stems. Showy plants. Protect if 
temperatures fall below 28 degrees.

If they are blooming at planting, they will bloom off and on all winter.  
If planted as small green plants, they may not bloom until spring.

Shades of blue, pink or purple. Bloom for four to six weeks.

Many color options. Often treated as annuals but can provide color for two 
months if watered.

Numerous varieties with bright yellow flowers. Long-lived and drought-
tolerant. Provide two to three months of color.

Pink or white flowers bloom on delicate foliage. Showy plants bloom for two 
months.

Wide range of plants to choose from, with variability in height and flower color. 
Long-lived and long-blooming. 

Every year, the number of options increases. There are pumpkins and gourds in 
all sizes and colors. Mass them together to make a statement. They can last for 
two to three months.

I think gardeners statewide are breathing a huge sigh of relief that 
summer is over. Gardens struggled mightily this growing 

season, and unless they were watered well, 
many plants did not thrive. 

We had extreme heat for weeks at 
a time, with spotty rainfall. Color 

has been sorely lacking in many 
gardens, and now is a great time 

to remedy that. From cool-season annuals to fall-
flowering perennials, along with instant color from 
pumpkins, gourds and Halloween decor, you have a 
lot of options. Clean up dead or damaged plants and 
start adding color. BIGSTOCK.COM
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Peebles Farm
YOUR ULTIMATE FALL ADVENTURE!

We’re celebrating our nation’s 250th birthday!

Peebles Farm is a 60-acre you-pick it pumpkin patch with 
a corn maze, hayride, tractor-pulled train, cow train, horse 
and wagon rides, pony rides, paintball arcade, pumpkin 
blaster, jump pad, busy-bee line, trike course, bubble 
station, duck races, play area, sun� owers and zinnias, 
concessions, general store, climate-controlled
restrooms and baby changing station. 
Huge new slide. 
Ask about � eld trips!

Open Sept. 26-Nov. 1 
Hours: Friday 2 p.m.-6 p.m., Saturday 9 a.m.-7 p.m., 
Sunday noon-7 p.m., Columbus Day 9 a.m.-6 p.m. 

Find us at peeblesfarm.com 
or Facebook for updates!

County Road 249, Augusta 
(870) 919-6162

Peebles FP Ad.indd   1Peebles FP Ad.indd   1 9/15/26   11:36 AM9/15/26   11:36 AM



OC TOBER 2026  •   arkansaslivingmagazine.com    32

R E C I P E S

Grilled Cheese? Yes, Please!
Melty twists on soup’s favorite sidekick

R E C I P E S  A N D  P H O T O S 
B Y  J U L I A N A  G O O D W I N

1 	 tablespoon 
mayonnaise

1 1/2 	tablespoons pesto 
sauce

2 	 slices Italian or 
sourdough bread

1 	 slice provolone cheese

1 	 slice Swiss cheese

1 	 slice Havarti cheese

	 Tomato, sliced thin, 
(optional), patted dry

	 Olive oil or melted 
butter for brushing

In a bowl, stir together chicken and wing sauce. 
Spread on one bread slice. Top with cheeses and close 
sandwich. Butter outside of bread.

Heat a nonstick skillet over medium heat. Add 
sandwich and cook for 2-3 minutes per side or until 
golden.

Buffalo Grilled Cheese
Makes 1 sandwich.

Pesto Three-Cheese  
Grilled Cheese

Makes 1 sandwich.

In a bowl, stir together mayonnaise and pesto. 
Spread on inside of bread. 

Add cheeses and tomato slice, if using, and close 
sandwich. Brush outside of bread with olive oil or 
melted butter. 

Heat a nonstick skillet over medium heat. Add 
sandwich and cook for 2-3 minutes per side or until 
golden.

1/3 	 cup rotisserie chicken 
breast, finely chopped

2 	 tablespoons Buffalo 
wing sauce

2 	 slices Italian or 
sourdough bread

1 	 slice extra-sharp 
cheddar cheese

1 	 slice Havarti or 
provolone cheese

	 Softened butter for 
spreading
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Juliana Goodwin is a food columnist, cookbook author and avid traveler.  
If you have a question, email julianalovesfood23@gmail.com.

More recipes on our website: arkansaslivingmagazine.com

In a bowl, combine cream cheese, bacon, hot pepper 
jelly and jalapeno. Spread on one bread slice. Top with 
cheeses and close sandwich. Butter outside of bread.

Heat a nonstick skillet over medium heat. Add 
sandwich and cook for 2-3 minutes per side or until 
golden.

Note: Hawaiian bread browns faster because of its higher 
sugar content, so watch it carefully.

Jalapeno Popper Grilled Cheese  
Makes 1 sandwich.

This month’s web exclusive recipe: 

Ham & Apple Butter Grilled Cheese   

2 	 slices Hawaiian or 
sourdough bread 

1 1/2 	tablespoons whipped 
cream cheese

1 	 tablespoon real bacon 
pieces

2 	 teaspoons jalapeno or hot 
pepper jelly

3 	 jalapeno pepper slices 
(fresh or pickled), 
chopped

1 	 slice extra-sharp cheddar 
cheese

1 	 slice Havarti cheese

	 Softened butter for 
spreading

Buffalo Grilled 
Cheese

Jalapeno Popper 
Grilled Cheese 

Pesto Three-Cheese  
Grilled Cheese



Entries must include your name, phone, address and origin of recipe.
Email: arkansasliving@aeci.com     Online: arkansaslivingmagazine.com/submit-a-recipe

Submit your favorite recipes!   If your recipe is selected for printing, we will send you  
an Arkansas-shaped cookie cutter, complete with a QR code linking to cookie recipes.
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R E A D E R  R E C I P E S

Co-op Comforts 
Cozy staff recipes to savor this fall

Chicken and Dumplings
Makes 8 generous servings.

Lisa’s Pumpkin Bars
Makes 24-30 servings.

Chicken
1 	 whole chicken
	 Water, as needed
1/2 	 cup onion, chopped
1 	 (22.6-ounce) can cream of 

mushroom soup
1/3 	 cup celery, chopped or 1 teaspoon 

celery seed
	 Salt and pepper, to taste
Dumplings
4 	 cups flour, plus more for rolling and 

dusting
1 	 teaspoon pepper
2 	 teaspoons salt
1 1/2 	tablespoons all-purpose seasoning  

(I use Cavender’s Greek)
3 	 teaspoons baking powder
4 	 eggs
1 1/2 	cups milk, plus more as needed

Bars
	 Shortening and flour or nonstick  

baking spray
1 	 cup oil
4 	 eggs
1 	 (15-ounce) can pure pumpkin
2 	 cups sugar
2 	 cups flour
2 	 teaspoons baking powder
1 	 teaspoon baking soda

1/2 	 teaspoon salt
1/4	 teaspoon ground cloves
2 	 teaspoons cinnamon
Icing
1 	 (8-ounce) package cream cheese, 

softened
2 	 sticks butter, softened
4 	 cups powdered sugar
4 	 teaspoons vanilla extract

For chicken: In a pot, cover chicken with water and boil for 45-50 
minutes. Remove chicken, reserving broth. Remove skin and chicken from 
the bone, cut into pieces and set aside. Add onion, cream of mushroom soup, 
celery or celery seed, salt and pepper to broth.

For dumplings: Combine flour, pepper, salt, seasoning and baking powder 
in a mixing bowl. In a separate bowl, combine eggs and milk. Add wet 
mixture to dry ingredients and mix to form a thick, sticky dough, adding a 
little more milk if needed. Gradually work in additional flour until dough is 
no longer sticky.

Tape overlapping sheets of wax paper to a work surface to form 
approximately a 2x2-foot square. Generously flour wax paper. Place half of 
dough on floured surface and roll to 1/4-inch thickness or thinner, flipping 
dough and adding flour as needed to prevent sticking. Keep dough lightly 
coated with flour.

Cut dough into approximately 1x3-inch dumplings (a pizza cutter works 
well). Lightly coat both sides of dumplings with flour and layer on a plate. 
Repeat with remaining dough. If not cooking immediately, refrigerate 
dumplings until ready to add to broth.

Bring broth mixture to a boil. Add dumplings one at a time, using a fork to 
gently move dumplings aside as more are added. Add chicken.

Reduce heat to medium-low and simmer for about 40 minutes, stirring 
occasionally.

Jerry Driskill, vice president of operations, First Electric 

For bars: Heat oven to 350. Grease and flour a 12x18-inch (sheet cake) pan or 
coat with nonstick baking spray.

In a mixing bowl, beat together all bar ingredients. Pour batter into prepared pan. Bake for 20 minutes. Cool completely.
For icing: In a mixing bowl, beat cream cheese, butter, powdered sugar and vanilla until smooth. Spread over cooled bars.
Lisa Freeman, payment processing specialist, Arkansas Valley Electric

JEN
N
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 CIA

Lisa’s Pumpkin Bars
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Barbara’s Game Day Meatballs
Makes about 108 meatballs.

Easy Caramel Apple Dip
Makes about 10 servings.

Meatballs
2 	 pounds ground chuck
1 	 pound mild sausage (I use J.C. 

Potter)
1 	 (5-ounce) can evaporated milk (I 

use PET)
2 	 cups oats
2 	 eggs
1/2 	 cup chopped onion
2 	 teaspoons salt

2 	 teaspoons chili powder
1/2	 teaspoon pepper
1/2 	 teaspoon garlic powder
Sauce
1/2 	 cup onion, chopped
2 	 cups ketchup
1 1/2 	cups sugar
1/2 	 teaspoon garlic powder
1 	 teaspoon liquid smoke

1 	 (8-ounce) package cream cheese, 
softened

1/2 	 cup powdered sugar
	 Vanilla extract, to taste
	 Jarred caramel sauce for topping
	 Toffee pieces for topping
	 Red and green apples, sliced, for 

serving

Heat oven to 350.
For meatballs: In a mixing bowl, combine all meatball 

ingredients. 
Mix well and shape into 1-inch meatballs. Place meatballs in a 

single layer in two large baking dishes. 
For sauce: In a mixing bowl, combine all sauce ingredients. Mix 

well. Pour sauce over meatballs. Bake for 1 hour.
Callie Davidson, billing/capital credit specialist, Petit Jean Electric

In a mixing bowl, beat cream cheese, 
powdered sugar and vanilla extract 
with a mixer until smooth. Spread 
mixture evenly in an 8x8 serving dish. 
Pour caramel sauce over cream cheese 
mixture and spread evenly. Top with 
toffee pieces.

Serve with sliced apples.
Dana Weast, member service 

representative, C & L Electric

MEET ME INMEET ME IN
sikestonsikeston

this fallthis fall

FOR INFORMATION ON EVENTS HAPPENING IN
SIKESTON THIS SEASON, VISIT
SIKESTON.NET/TOURISM OR CALL 573.471.2498



$19,999Starting at

FOR THE 3025E + 300E LOADER

OR $274/month
AT 0% FINANCING FOR 84 MONTHS WITH $0 DOWN

With approved credit. Tax and insurance not included.
Offer ends 11/1/2026. See your local Greenway for more information.

CASH
PRICE

This fall, discover where cozy coffee shops, 
historic charm, and a vibrant arts scene 
collide. Cape Girardeau is your invitation to 
slow down and wander freely, chasing fall 
foliage and just a little time away.

SET YOUR STATUS TO

“WANDERING”
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ACROSS
	 1	 “Make the ___ 

of it”
	 5	 Learn gradually
	 10	 Camera 

accessory
	 14	 The New 

Yorker 
cartoonist

	 15	 Combine, as 
traffic lanes

	 16	 “Thanks ___ !”
	 17	 Start of a 

quotation
	 19	 “Come inside 

and ___ spell”
	 20	 Barnyard 

female
	 21	 “What got ___ 

you?”
	 22	 Redeem
	 24	 Ashen
	 26	 Part 2 of the 

quotation
	 28	 1984 Olympic 

skier Phil
	 30	 City areas, in 47-Across
	 31	 “I cannot tell ___!”
	 32	 “Ransom” actress Rene
	 34	 Neither super nor awful
	 37	 Add up
	 39	 Part 3 of the quotation
	 40	 Valerie Harper title role
	 42	 Where “fore” is yelled
	 43	 Post-deuce scores
	 45	 “That’s ___ haven’t 

heard”
	 46	 Jeanne d’Arc, et al. (abbr.)
	 47	 Informal language
	 48	 Part 4 of the quotation
	 53	 Harris and Begley
	 54	 “The Devil Wears Prada” 

star
	 55	 Kind of argument
	 57	 Helpers for profs
	 60	 “Get ___ writing!”
	 61	 End of the quotation
	 64	 1920s style, briefly
	 65	 Bridge players on the 

right
	 66	 Hedging words

	 67	 “You are” in Spain
	 68	 Susan of acting
	 69	 Computer information 

unit

DOWN
	 1	 Atlas entries
	 2	 Cookie since 1912
	 3	 Friend to seven dwarfs
	 4	 Big ___ (circus)
	 5	 Male FBI agents
	 6	 “... don’t have a ___ 

stand on”
	 7	 Swashbuckling Flynn
	 8	 “... and seven years 

___...”
	 9	 Dealership’s inventory
	 10	 Cowboy ropes
	 11	 Root or Yale
	 12	 Out
	 13	 Get to one’s feet
	 18	 “A Chorus ___”
	 23	 Ann ___
	 25	 Bay or gray follower
	 27	 Does some housework

	 28	 With 36-Across, “The 
Midnight Train” novelist 
and source of the 
quotation

	 29	 Additive to lotions
	 32	 Former Soviet first lady
	 33	 Banquet dispenser
	 34	 Religious residence
	 35	 Genesis setting
	 36	 See 28-Down
	 38	 Carpenter’s machine
	 41	 “___ your horses!”
	 44	 Fishing locale
	 46	 Dictation takers
	 47	 Egotist’s first love
	 48	 Back of an old hit single
	 49	 Complete and total
	 50	 Brief moment
	 51	 Bake in an oven
	 52	 Word with remember or 

forget
	 56	 ADA part
	 58	 Pt. of 57-Across
	 59	 “If the ___ fits ...”
	 62	 Light brown
	 63	 Burglarize

But is it 39-Across?   By Victor Fleming

CROSSWORD ANSWERS ON PAGE 39        
Email feedback to judgevic@gmail.com

C R O S S W O R D  P U Z Z L E

Caring Caskets

Caring Caskets

A tradition of caring since 1997

PRICES RANGE FROM $725-$2,825

25 STYLES TO
CHOOSE FROM

Call for brochure or to 
set up an appointment

Free Delivery
within 50 miles
of Fayetteville

Pre-Purchase Plans
$0 Down, $35/month

No Interest

MENTION THIS AD AND
SAVE $100 ON PURCHASE

$750
Polypropylene

Dome Burial Vault

479-443-6414

28 South College, Suite 17
Fayetteville, AR 72701

caringcaskets.com
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Mobile Home Roof Problems?
• Leaking • Rumbling

• Having Expensive Utilities
Permanent Steel re-roof

SolveS the Problem!

26 and 29 Gauge Steel in 10 Colors
2” and 3” Insulation

12” overhangs

LIFETIME WARRANTY

Serving Arkansas

Custom steel Roofing
1-877-230-6874

Steel Mobile
Home Roofi ng

Contact us at 800.633.8969
or roofover.com

Leaks? High energy bill? Roof rumble?

Mobile Home Roofover Systems
Since 1983

M A R K E T P L A C E

“Proudly serving rural America”

O�ce hours: Mon-Fri 8-5 • Sat 8-12 Central

1-877-872-2276 Call one of our professional 
sales associates today!

1-877-872-2276
www.stacybuildings.com

Specializing in Post-Frame Construction

Built to fit your needs.
Any size or design.

C R O S S W O R D  A N S W E R S 
for puzzle on page 38
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Foundation Problems???
RESIDENTIAL • COMMERCIAL
SLAB REPAIR

❖ DDuurraa  SStteeeell  PPiieerrss
❖ CCoonnccrreettee  PPiilliinnggss
❖ CCrraacckkeedd  CCoonnccrreettee  RReeppaaiirr
❖ RRaaiissiinngg  &&  LLeevveelliinngg
❖ BBrriicckk  RReeppaaiirr

PIER & BEAM
❖ RRootttteenn  WWoooodd  RReeppllaacceedd
❖ CCrraawwll  SSppaaccee  RReeppaaiirr
❖ TTeerrmmiittee  DDaammaaggee  RReeppaaiirr
❖ MMoolldd  &&  FFuunngguuss  RReeppaaiirr

HOME SERVICES FOUNDATION REPAIR, INC.
www.homeservicesfoundationrepairs.com

1-877-256-7900HOME SERVICES SAVES YOU MONEY!

Call Us Today For a Free Estimate!

Piers to
Stable Clay

Pressed
Pilings to
Refusal

Water Proofing
❖ WWeett  CCrraawwll  SSppaaccee
❖ WWeett  BBaasseemmeenntt
❖ YYaarrdd  DDrraaiinnaaggee

Locally

Owned &

Operated

501-463-0099



Perched atop a ridge overlooking the rolling Boston Mountains of 
northwest Arkansas, The Ol’ Cabin is one of those rare destinations where 

scenery, history, hospitality and food come together to create an experience 
that lingers long after the last bite.

Located halfway between Alma and Fayetteville, it’s easy to reach but feels 
a world away. Whether you’re heading to or from the area, it’s the kind of 
lunch stop that often turns into a leisurely afternoon.

Before you ever glance at a menu, your attention is drawn to the cabin 
itself.

Standing proudly atop the hill is an 
authentic pre-Civil War log cabin whose 
weathered timbers quietly tell stories 
stretching back more than a century. Visitors 
are welcome inside, where it’s impossible not 
to imagine a crackling fireplace, boots by the 
door, children laughing nearby and an Ozark 
family gathering after a long day’s work to 
share a simple meal.

The views are equally unforgettable. The 
rugged Boston Mountains stretch across 
the horizon, while towering shade trees 
and mountain breezes make the property 
inviting through much of the year. In 
autumn, the surrounding hills become a 
brilliant patchwork of crimson, amber, burnt orange and gold.

Owners Gabe and Shawna Morris didn’t simply open a restaurant in 2025, they 
created a gathering place.

Inside, reclaimed treasures, vintage signs and rustic antiques create an atmosphere 
that’s part restaurant, part museum and part family living room. Outside, guests can 
enjoy playing cornhole, horseshoes, giant Jenga and tic-tac-toe while soaking in the 

mountain setting. Every memorable restaurant has a signature item, and at The Ol’ 
Cabin, it’s the legendary Ol’ Cabin Sauce.

Created by Gabe, the house-made recipe blends 18 wet and dry ingredients 
into a sauce featured throughout the menu. 
Bottles are available for purchase, and empty 
bottles can be brought back for refills — a 

thoughtful touch that reflects the Morris 
family’s commitment to building lasting 
relationships rather than one-time visitors.

My meal began with Smash Tots, a 
generous serving of crispy tater tots topped 

with melted American cheese, seasoned smash 
burger, grilled onions, bacon and plenty of Ol’ Cabin Sauce. Rich, savory and 
wonderfully indulgent, they disappeared almost immediately.

The Mesquite Grilled Chicken Wrap delivered fresh, smoky flavor, while 
the Pennelope Burger combined a seasoned all-beef patty with Swiss cheese, 

Elevated Eats 
Make a mountain of memories at The Ol’ Cabin

 

The Ol’ Cabin
11218 Devils Den Road
Winslow
(479) 304-4049
tinyurl.com/TheOlCabin

Hours of Operation
Wednesday-Thursday: 11 a.m.-6 p.m.
Friday-Saturday: 11 a.m.-7 p.m.
Sunday: 11 a.m.-3 p.m.

THE EATING ESSENTIALS

S T O R Y  A N D  P H O T O S  B Y  D AV I D  C O P E L A N D

L E T ’ S  E AT

ABOVE  Grilled 
Artesano bread, 
smoky bacon and 
Swiss cheese elevate 
the Pennelope Burger 
at The Ol’ Cabin.

LEFT  Guests at The 
Ol‘ Cabin can enjoy 
mountain views 
stretching for miles 
while exploring the 
property‘s historic 
pre-Civil War log 
cabin.

A customer favorite, the Mega 
Double Ol’ Cabin Ham-Burger 
combines bold flavors and 
towering portions for a meal 
worthy of its mountain setting.
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bacon, tomato and grilled Artesano bread for a classic done 
exceptionally well. The All-American Smash Burger featured 
crispy-edged patties, grilled onions, melted American cheese and 
the signature sauce. It was everything a smash burger should be.

Then came the showstopper.
The Mega Double Ol’ Cabin Ham-Burger is less a sandwich 

than an engineering feat. Towering with two hefty sirloin patties, 
cheese, bacon, ham, a fried egg, jalapenos, fresh vegetables and Ol’ 
Cabin Sauce, it’s every bit as impressive as it is delicious. Whether 
you tackle it alone or share it with friends, it’s guaranteed to 
become part of the conversation and your camera roll.

Just 5 miles from Devil’s Den State Park, The Ol’ Cabin is 
perfectly positioned for hikers, campers, weekend travelers and 
anyone exploring northwest Arkansas.

More importantly, it’s one of those increasingly rare places 
where memories happen naturally. Families gather for photos 
beside the historic cabin, friends linger over one more game of cornhole, and travelers who planned a quick meal find 
themselves watching the afternoon drift by as mountain breezes sweep across the ridge.

If your travels take you along Interstate 49, make the short climb to The Ol’ Cabin and discover why so many 
visitors leave already planning their next visit.

David Copeland is the manager of grants and economic development for the Electric Cooperatives of Arkansas. 

Turning Life’s Questions Into Plans.
Turning Plans Into Legacies.

Small Wealth Management is a private wealth advisory practice of Ameriprise Financial Services, LLC. Ameriprise Financial cannot 
guarantee future financial results. Investment products are not insured by the FDIC, NCUA or any federal agency, are not deposits 
or obligations of, or guaranteed by any financial institution, and involve investment risks including possible loss of principal and 
fluctuation in value. Securities offered by Ameriprise Financial Services, LLC. Member FINRA and SIPC. © 2025 Ameriprise Financial, 
Inc. All rights reserved.

Retirement. College Savings. Estate planning strategies. Small Wealth 
Management, provides the guidance to help you move forward with confidence. 

Our Legacy is Helping Build Yours.
(501) 975-7968  |  madeline.m.orbin@ampf.com

Dining recommendations? Submit at: arkansaslivingmagazine.com/contact-us

The Mesquite Grilled Chicken Wrap pairs smoky grilled 
chicken with fresh flavors for a satisfying lunch on the ridge.
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A R O U N D  A R K A N S A S

Find more events at arkansaslivingmagazine.com/around-arkansas.  
Submit events at arkansaslivingmagazine.com/submissions/submit-an-event.

Oct. 2-3 
Belle Point Quilters Guild Quilt Show
Fort Smith, bellepointquiltersguild.org

Ozark Trail Festival
Heber Springs, facebook.com/OzarkTrailFestival

Timberfest
Sheridan, grantcountychamber.com/timberfest

Oct. 2-4
Arkansas Apple Festival
Lincoln, arkansasapplefestival.com

Oct. 3
Art Fair 
Bentonville, crystalbridges.org/events/art-fair

Ozark Moonshine and Music Festival
Clinton, ozarkmoonshinefest.org

NEBCO Fire & EMS Fall Festival
Garfield, nebcofireems.org

Arkansas Goat Festival
Perryville, arkansasgoatfestival.com

Frontier Day Festival
Paris, tinyurl.com/FrontierDay26

Oct. 3-4
International Greek Food Festival
Little Rock, greekfoodfest.com

High Cotton on the Bayou Festival
Scott, scottsettlement.com

Oct. 4
North Little Rock Airshow
North Little Rock, tinyurl.com/NLRAirShow

Oct. 7-11
Hillberry Music Festival
Eureka Springs, hillberryfestival.com

Oct. 8-10
King Biscuit Blues Festival
Helena, kingbiscuitfestival.com

CabotFest
Cabot, cabotcc.org/cabotfest-3

Oct. 9-10
Rusty Wheels Old Engine Fall Show
Harrison, rustywheelsusa.com

Oct. 10
Arkansas Rice Festival
Weiner, arkansasricefestival.com

Homestead Hootenanny
Eureka Springs, tinyurl.com/
HomesteadHootenanny

Oct. 15-18
War Eagle Fair
Rogers, wareaglefair.com

Oct. 16-25
Arkansas State Fair
Little Rock, arkansasstatefair.com

Oct. 16-17
Mid South Music Festival
Arkadelphia, midsouthmusicfestival.com

Oct. 24
Howl-O-Ween at the Zoo
Little Rock, littlerock.com/events/howl-o-ween

Oct. 23-24
Bean Fest and Championship  
Outhouse Races
Mountain View, mountainviewarkansas.com/
beanfest

Oct. 24
Corning Harvest Festival 
Corning, facebook.com/
corningharvestfestival

Oct. 24-25
Arkansas Paranormal Expo
Little Rock, arkansasparanormalexpo.com

Oct. 31
Dia de Muertos 
Little Rock, facebook.com/PlazaFrida 
LittleRockAR

Calendar

COURTESY OF FRONTIER DAY FESTIVAL
North Little Rock Airshow Hillberry Music Festival

Arkansas Goat FestivalArkansas State Fair
Bean Fest and  

Championship Outhouse Races

GRAYSON SHELTONCOURTESY OF NLR AIR SHOW

ALEX KENT / ARKANSAS STATE FAIR COURTESY OF ARKANSAS GOAT FESTIVAL COURTESY OF BEAN FEST AND CHAMPIONSHIP OUTHOUSE RACES
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SHELTER
STRONG
The Strength of our Shield

Terrific customer service, a policy you 
can count on, and rates that won’t break 
the bank. Shelter’s strength comes from 

providing all three, and our customers have 
relied on us for 80 years.

We’re your Shield. We’re your Shelter.

ALMA
Randy Milam

ARKADELPHIA 
Chad Kesterson 
Jeremy Hughes

ASHDOWN 
Joey Bailey

BARLING 
Brandon Zimmerman

BATESVILLE
Vicki Stephenson

BENTON 
Todd Matthews

BERRYVILLE 
Tonya Williams

BRYANT 
Laryssa Calley 

Matt Steele

CABOT 
Paul Killingsworth

CENTERTON 
Natalie Bowman

CHARLESTON 
Jim Milam

CLARKSVILLE 
Madison Nowotny

CROSSETT 
Dan Pevy

DES ARC
Jason Jones

DUMAS 
Stacy Berry

FARMINGTON 
Griggs Covington

FAYETTEVILLE 
Whit Hensman

Randy Hutchinson 
Taylor Wethers

FORT SMITH 
James Wagoner

GLENWOOD 
Simon Mack

GRAVEL RIDGE 
Candice Alford

GREEN FOREST 
Cody Qualls 

GREENBRIER 
Michael Ludwig

HAMPTON 
Mark Hodnett

HARRISON
Joan Bell 

Matt McKinney

HATFIELD
Kenny Miller

HEBER SPRINGS 
Tim Brewer

HUNTSVILLE 
Andrea Honeycutt

IMBODEN 
Denny Durham

LITTLE ROCK 
Stefan Elmore 

Steve Ferguson

MARSHALL 
Jeff Jennings

MULBERRY 
Tiffany Newman

NASHVILLE 
Steve Tate

NORTH LITTLE ROCK 
Brian Cress 

Monica Reiners

OZARK 
Toby Hogan

PARAGOULD 
Ty Sims

PARIS 
Jimmy Pannell

PERRYVILLE 
Baylor House

PIGGOTT 
Tonya Coomer

ROGERS 
Keri Earwood 
Tony Putnam 

Derek Wardlow
Walter Yockey

SEARCY 
Richard Cargile 

Frank Likert

SHERWOOD 
Becky Bradley

 
SPRINGDALE 

Steve Harp

VAN BUREN 
Lorecia Abbot
Stuart Davis 
Ted McEvoy

WALDRON 
Kyle Huddleston

WYNNE 
Melody Abbott



Google
WEBSITE: aecc.com/government-affairs/legislative-guide/

iOS

The Electric Cooperatives of Arkansas legislative guide app puts the power to connect in 

Arkansans’ pockets. This free, easy-to-use app provides:

•  Detailed profiles of state  
and federal officials;

•  Tools to keep notes on        
bills and committees;

•  Interactive content links; and

•  Maps with personal pinpoint 
functions.

It’s one more way the Electric Cooperatives of Arkansas work to stay ahead of Arkansas’ energy 

needs and lead the way for a balanced approach to providing reliable, affordable power.

Keeping Members Connected.




